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Indian Standard 

CODE OF HYGIENIC CONDITIONS FOR 

SALE OF CUT-FRUITS, FRUIT JUICE 

AND FRUIT SALAD 

( INCORPORATING AMENDMENT NO. 1 ) 



srriwwT 

0.1 ^^ ^TTffVtr HT^r^r % n^W 7> n-[^ ^^rsjt, 

%% 3ttT ?rfT af^T J^T^T Tc^T? f^^TTT 'TfrfT? % 

23 ^^Tf 19 76 ^"t ?f^'n" f^TI TJTT I 

0.2 ^2:-'^?r, IS^t ^T T?T 3f(T Tl^ff % T^TK t'^ 

r?iir ftj-^T 3rrd^ | i ^^ jtizt ^^r tjti % Pp 5^ 
^ ^^ 5^T^> n ar^^^rsriT ?^r?«:ir^T arw^srrsft % 

3 T? arrwr # ^ficft" | f^ ^^ ^T^T-t: f^T^q- 

f^sr ftTT I 

4 irf? ^"j^r #r fp ^?T TT^^ n f^^ st^^tt f^%q' 

5ft ^t 3I%fT iTT^ armr ?>, ^% IS 2 1960* % 

arg^TTT ^orffT ir ^^'^i r^rqr srrir 1 <jnrtfT(T TT=flf ir 



0. FOREWORD 

0.1 I'his Indian Standard was adopted by the 
Indian Slandaids Institution on 23 July 1976, 
aftci the draft Jinalized by the Food Hygiene, 
Sampling and Analysis Sectional Comniittc had 
been ayproved by the Agiicultural and Pood 
Products Division Council. 

0.2 Stalls foi sale of cut-fiuits, fruit juice and 
fiuit salad ai e found in almost all important 
stieets in the cities. It has been often observed 
that these stalls are not piopcrly maintained 
<ind thcie is consideiable scope for iinporving 
Iheir hygienic conditions. Unless piopcr hygie- 
nic norms ai e adopted, the consumption of such 
cut-fiuits, fruit juice and fruit salad fiom these 
stalls may be a potential health hazard to the 
consumers. Thisstandaid provides guidelines 
in maintaining optimum hygienic conditions in 
these stal Is. 



0.3 It IS hoped thai this slandaid will be of 
considei able assistance to local health autho- 
rities in enforcing pioper hygienic conditions 
in the interest of public health. 

0.4 This code is subject to the provisions of 
the Pievcntion of Food Adulteiation Act. 1954 
and the rules framed thereunder as amended 
from time to time and other local legulations 



ff«ijT?<w tr^t * ^'tiwsK ?T«r9> fT^rt ( jfftFsrit ) 
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1 f^VPl «er 

1 1 ^H ^fg^r ir fT-T,?T, f,^\ % T*T ai'^T "Tim % 

2 JVTI f^*?^ 

2 1 T^ TiJT, T.^t % TJT ^tr'^T 9;-ft % T^K J?'r 
2 11 %'^^-f T?^ n^rr % ttii% jt ^^thT ^1 ^^r| 

2 2^ k-'r,'^ ■ii)T Tim =f: TJT if"^ ^ T^u ^■tt'T tn; 

rft^T- fr H'^r ^g ffm ■'ft cr^tH 2 "> jft^"^ ^ ■nr ^r 
it I =T.iTT T^r 3;^r$ 3 ^rzr n tt ^ ^> i w^t ^f.JT^ 

f^^T?r^ cT»TT T% Ti^> oryT "t;^> % '"ff T> ifTfTT" *r 
2.2.1 ^h ^^-t;^ ^"^t tTi^rr * tt % cfffTT^T Ti^ft 

*■ Ti^K ^ TfT-^T JT ^!TT^ r?rJTr % ^Tr TTtTr 
srrar ^ eft ?"t TITT 5> fTT. TTT fft "^"=tt % 'TSTTir, 
Tl^ft T?t TJZ'^ -J^TT TfT fq-TFTT^ aft'" 'T;^> 'ft ^^t^ 
^^tr T tN' % ff^TT gt iftT ^H^T Tfr^T n ?^ 

apiTTt %■ sfrirrir 2 2 ir f^n ^f^nrr ft i 

2 3 THTT <ST»T^T ^.iITt IT srryfrT-^ JT'TSTT frf^Jtr 

3T«r=?T ^'r^t ^T^ ^ ?rgf^^ ?Ti?Trr?r ct s^r^^err ?> i 

f=^T^ ?T«fT fT'TT^T ^^ ?> TiW S'JT^r ft ^rf"R TI^fT 

3n^% ariT T^-^5r arar^i ?rr$r it =^?tt sttit i 

2 5 ^nt irr TTTT ¥V ^t-^TTt TT ^?r ^t T>ir^ f^JTr 

^ ^^T^ % f^TlT ^? qRsf H ^T ^ ^JT 2 jftJT s=^ 
?^r^ 3tTtT I 2 Jfrs-T g- S<TT % *TriT Tf? 3TTJTvf TJ ^T 
f^riri STItT ?fY m^ k 2 ?rT 7T tX =^% ^ JrfTf 

iTcJr^ ?ft^ ?cf % ^?r x^ T>T?r cTTmr srrq; i 

3 iRTjffr 

3.1 ^2T ^?T "jffT ^ f^TT ITT fTTT^ ^r^ '%2''^TJt ft, 
5ft TT^ * ^F^^ r^T'^TW % f^rtr fTT5T % ^51 ft I 
^^X TT^t '^TT-TiT 7;g-T STTSTT ft ?ft ^#^ ^f^cTsTr^TT; 
^T ^% 5^=i T 3f>T Jt^t ^r?Tr ft I f ^ B-f^^T ?J3 T?: 

Tsr 5rr^ ?r«ir Tiw ^ ^jt % ^t l TtsT ae^rt tx 



1 SCOPE 

1.1 This code lays down hygienic conditions 
for establishing and maintaining stalls for sale 
of cut-fruits, fruit juicc and fruit salad 

2 CONS PRUC HON 

2.1 Cut-fi uits, fi uit juii-c and fi uit salad stall 
shall be established at a place appovcd by the 
health authorities 

2.1.1 Jn ca^e ol a countci scivice only, height 
of the stalls shall be not less than 2 luetics and 
not more than 2 5 nieties fiom ihegiound level. 

2.2 A stall meant foi the sale of cut-fiuits and 
fi uit juice shall be al Ic.ist a loom having a 
minimum llooi aica of 9 m and shall be not 
less than 2 5 mcties on any side The height 
of the loom shall be not less than 3 metres. 
I his loom shall be used for sloiage offiuils. 

for cutting and extracting fiuil lu'ce and for 
s,.iving cut-fiuils .uul fi uit juice tor consump- 
tuin on the premises 

2.2.1 If 111 addition to cul-fiuit juict and fruit 
juice, fi uit .alad is piepued and seived for 
consumption on the piemises, there shall be 
two rooms one foi sloiagc of fiuits, for 
cutting hulls cxtiacting liuit |uice and toi 
piepaiation of fi uit salad and anothei foi 
SCI vmg of these ai tides fi>i consumption on the 
piemiscs. The dimensions ol each of the two 
looms shall be as given in 2.2. 

2.3 I lie loom iir rooms shall be well-lighted 
and well-vcntilated natuiallyoi aitilicially oi 
both 

2.4 'Ihcllooriiig shall be pioperly paved and 
shall h.ivi. smooth and impci\ious surface It 
shall have a suitable giadient for draining out 
watei in a scw<igo or a diam 

2.5 1 he svalls of the room oi looms shall be 
oil-painted oi icndered impeivious to moisture 
and dirt up to a height of at least 2 metres fiom 
the flooi The remaining uppei portion above 

2 mcties if not oil-painted or made impeivious 
shall be lime-washed twice a year All the wood 
work in the loom oi rooms shall be oil-painted 
every three ycai s 

3 WAIER SUPPLY 

3.1 An impervious platlorm with potable water 
supply shall be piovidcd which could be 
connected to adiainfoi proper disposal Water 
if stored, shall be in a suitable leceptacleof 
adequate si/c with tighl-fitting cover and a tap. 
The receptacle shall be placed on a suitable 
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3 2 ^TT sft% % ff^tr 5^T^ % ^f^rl gf^WT 5r?TiT 

4 «fiH aftT <^rf> % XE T^^<vf! vf x^rrnvf 

4 1 <?i?r sp^ cR^r 3^7: ^^w sittttt ^ ^f^rsa sT'Jt "^ra 

ar^TTTfTift ^ T'sTT sfTfr 3r^t iff^g-JTf arVT &^ stVt 

4 3 Ti^'t TT •»T^TT'n 31 T Ti^ TTS^ TT Ti^t % ?T?fTc!t 

^ f^JTT ^riT I 5^ tttI Tt Tft?r^ % ^JTt n, q-f?: 
^^ 3T?Tir % ^q'^rsu t g-"t ^gr ^t f^^j ^itr i 

4 4 T5?ft % T^r-fifE^^'n- q-f =rt ^^^\^ % Tf$r aAr 

5 11 Tq- "TT ^TSST TT^ 3tVt tt^TT"^ iT %^?T 

5 12 "TTWPt ^> T€ q-nT^ ^r% T^rTfT %5a"T ?> i 

^TT3T % gt ^rPr ■JT^tT %• qr^ ^f| "S^I STT ?T% I 
3TTT 3^ "?TqtT ff 5fr% qT^7 Tf?, !ITf , "^^TTfe^ 
3fq-^T Sfrir -^f^rf ifTH^fl" % i?TTT ^T^Vn Pf "T STTq' 
^> T^mt T> €^Tir Jt g'^sfT^ ^ Orn- ( 200 ?f 300 
fir?rT/fT?fT ^T5r«5i ^^fffl-^ ) ■^^ftft^r ^>^ ^ ^ 

5 2 qfT^TT aftT ^Hit sr^sf^r ?T*fr sartr^t ft ?t 

?r>T5T HTO 3^-?; ?^T?«ZT^T 3T^?«TT »T T^T ^trr I ^?fV 

^tf ^ fa>qr 5T *Y sTTiT f5f?r?r ^3TTW, T'lr-T^Tq' 

^qiTt 3f«T'TT TT>H% % ^Sx]^ Kf ^"T ?> I 

6 «As ftfJTSm ^TTTT 

6 1 w:t-'7,^, qivit % -^ff sffx TJ^t % fl'Hr^ %^% % 

?T«r % "^f T^ ^\ ^TqtT TTx! ftr fe^Tr STTtr I tTx^X 



stand and bhall be at least I metre high above 
(he floor It shall be cleaned and eusuied that 
the water is not contaiTiindtcd in the process 
of handling and stoiing 

3.2 1 he stall shall be provided wilh suitable 
facilities loi washing ol hands 

4 HANDLING OF FRUITS AND IRUIT JUICE 
EXTRACTOR 

4.1 Fi lilts, cut-fi uits and othei f')od articles 
connected with the tiade shall be stoied in 
fly-proof safe or safes so as to picvent conlanii- 
nalion by dust flies and othei insects 

4.2 Fruits shall be llioioughly washed with 
potable waiei hcfoie cutting or exliaclmg fruit 
juice 

4.3 All opcr.itions of sloiagc oi cutting of 
fruits or pieparation of fiuit salads shall be 
restricted to the room piovidcd for extracting 
fiuit |Uice and not in the seivice room, if the 
same is provided separately 

4.4 Fiuit juice extiacloi shall be thoioughly 
cKaned by washing with potable water before 
and after the opeiation of juicc extraction In 
case the opciation is suspended duiingday. 
It shall be washed in a similai way 

5 UTENSILS 

5.1 Bioken, cracked or (shipped articles of 
crockciyor cutlet v hall not be used foi any 
purpose in the licensed premises 

5.1.1 Only stainless steel, dlumiiiuiin oi glass 
vessels shall be used for collection and stoi igc 
of juicc 

5.1.2 The tumblers foi seiving juice to the 
customers should piefeiably be made of papei 
and shall be of disposable type In case of 
leasable tumblers of glass, metals plastics oi 
other suitable material pioper arrangements 
shall be provided for disinfection of lumblei s 
with chloiine solution ( 200 to "tOO ing/kg of 
available chlorine ) followed by washing with 
potable water 

5.2 The picmises and all appliances used 
therein shall always be kept and ntaintained 
undei clean and hygienic conditions Any 
practice which may lead to contamination of 
the fruits during stoiage handling, preparation 
OI seiving shall be avoided 

6 PEST CONTROL MEASURES 

6.1 The premises of the stalls selling ciit-fi utts, 
fruit juice and fruit salad should be sprayed 
with pyrethrum or similar insecticid;.s using 
hand sprayer once in a day The premises shall 
be tieated with insecticides thiough the 
Municipal Authoiitics or through an appioved 
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?TTT ITT% ^T^ TT Sr^RJ^ fT. TT ^TTTT i 

gf^ariTT ^TT^ % ar-?'^ H' ^g^ irrn 3t>t ?r fr ?^^t 

7.2 ?;TTH- T^Y ^^TT, TSrT 3tV Tisf ^cTtf? €rf^!TfHfT 

7.3 i|-TM =T.> ^T-TTT 'V f<^rr "JT^fTT R" ft.JTr Trtr I 

8 ^H=arify ?^T?*Ti 

^it'^ttV ^ry fT^ffY sfrftjf.3 T^fYfT^ iTf^^^r #f<fesT?rT 
gTTT sf^Tt 5Tr^ 7.7:rt arrir, fsTTir «Tir tYt %■ f^rrr 

"cSTffI' TT rr^sf-^ vft" Tfirrr^T^ gr I ^T ^rw if 3fTSTT 

^?iT stt: jft^fsftsfr TTsftCr ^s^^ frftr T^sft-^T- h 

^^cTcTT Ji"Yt fTT^H>%^T 'iTT^'T^T, ST^TrfrTtrt ^^T f^f>SI^\ 

^'p^f[ i^ Tiff^Pr % f'TTT TT^-r^ rV ^r^ -iff 

Hfi^fvT?T g> I '^^^ ^K 'T^'T^^rTf :rV ^g if trip ^R 
ITT, JTf^ <ifT^5q-^ f\ ?T>, SffsT^FT ?TT fffff'Ta-T <i(\T 
WWTfY ft'T'T ^ ^'T<=TFrT gf^-fs^^ WiX^ % fsftT ^i^ZXt 
3rf^ TTT pfY 5rTn[ I fr'fV 3Tm 'TTT fx^T^ T^ST ^TTtr l 



8 1.1 fT*fV ^iT^TfTlff ^> T? ^^ %T:t STcTT f?JTT 
^TTT fT7 % f^f^fTlfuTTn 3T'4^T ST^fSI f^^TTn ^"t 
3Tq^ EfTt ifsiT^T TfT'^TT ir gt% ^T^ I'^TT, ^?3l" 
3r%HTT, aTT^3^T ( JT^TIT?!- ) "Yf^^T, ^^H, ^i- 
^J^, ^T^ SltT dT??(7; ( ^Tt f^g-fTT ^ ®t?T ^T"t ^ 
^> ), ^?^ ^T^ 3f^T Sf'^T <ilfsTg=^!T sftJTTfV T^V 
^=?^T $ I 

8 1 2 I??- 8 1 I IT ?TfwTf?rfT ftrfl^ ?>TT'^t- % q^feff 

PphY ^TITITTT =!•> f ^Ti % STf^T «+ TH ^X^ ¥1 STg- 
Hf?T ^ €)■ ITTIT 1 TJT^ST^ ^TlTTT-irr % ^r»T 3TT^r*r 
^T% ?T TW% 3T^T ff^^t 3T'STT'=r % JTT^ fp?fV STsPTT"^ 

^%T % <TfevT gt^ ^ Tf5T -s^^?( ^^f^^^ ?^=5^5rT tPt 



firm once in every four months. A record of 
such treatment shall be maintained and pro- 
diued on demand by the concerned authority. 

7 HYGIENIC PRACTICES 

7.1 The stall shall be so located that no 
sanitary conveniences should eithei be within 
or communicate directly with the stall. 

7.2 The walls, ceilings, flooiing, etc, of the 
stall shall be kept in pioper state of repairs, 
painted and cleaned regularly. 

7.3 Ihe stalls shall not be used as a living 
place 

7.4 Refuse oi liquid waste shall not be deposit- 
ed oi allowed to he accumulated in the stall 
except so far as may be necessary for the 
purpose of cairying on of the tiadeor business 
for which the stall is used. 

7.5 All trimmings, refuse and disposable 
tumblcis should be placed m propeily covered 
leceptaclcs kept in the premises foi the 
puipose. 

8 EMPI.OYEE HYGIENE 

8 I l-veiy peison employed foi handling fruits 
in the stall shall be medically examined by an 
authoiized legisteied medical piactitionei and 
the examination shall include X-ray of the 
chest for tuberculosis The examination shall 
also include examination of stool foi pnHozoal 
and helminthic infestation, foi those paiasites 
which aie liansmitted by ingestion, and for 
thepiesencc of SalnioitcUci, Shif^clla \p and 
Vihrio ilwlerae. Subsequently the employees 
shall be medically examined once in a year or 
iiioi e fiequcntly, if necessary, to ensuielhat 
he IS medically fit and free from communicable 
diseases. A rccoid of such examination shall 
be maintained. 

8.1.1 All peisons employed in the stall should 
notify to the health authorities the cases of 
fevei, soie thioat, cough, vomiting, diarrhoea, 
typhoid, dysentery, boils, cuts and sores and 
iilccis ( however small ), dischaiging ears and 
notifiable diseases occurring in their own 
homes and families. 



8.1.2 No woikerwho is suspected to be suffer- 
ing from any of the disoiders listed in 8.1.1 
shall be permitted to work unless found medi- 
cally fit. 
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8.2 ■p^'^Tft 3fT^ ^m^ ^j sf\x ?Tra T^' 3fVT ^m 
f^%q-^T sfr^Tf? % g^T?, 3TtT^ ?r«r JTTf^ Jfr arq-JTr^TT 

r^^T Ft'TT¥ Tit: srrtT i 



8.4 f^jft TJT'^lft W?! ^f^fT 
TT^ ^TIT fT ^T% f^TT sTT't I 



^qff % f^^T 3T>T ^iir 



8.5 ^iT=^TfTJff T> TTO ^f<TT ( ^ft^^: T-^f ) 

3r«T^r ^5r=T tt ?>ff sftr, sr^f arr^^zr^ ?t, «r>t ^t 
H^^ ^Tfft ^TTTi Jt-fV ^ ^rriT I 



8.2 The employees shall keep their fmgcr nail.s 
short and clean and wash their hands with 
soapordetergcnt and water boforc commencing 
work and after each absence, specially after 
using sanitary conveniences. Towels used for 
drying hands should be clean. They should 
adopt strict hygienic practices to avoid adding 
any microbial contamination to the material. 



8.3 All employees shall be in<iculatcd against 
typhoid and paratyphoid A diseases on their 
first appointment and thereafter once in every 
five years. In case of epidemic all workers 
shall be inoculated. A record shall be 
maintained. 

8.4 Employees shall wear clean uniforms 
( preferably while ) or aprons or both and 
clean washable caps, where necessary. 

8.5 Eating, spitting, nose cleaning or the use 
of tobacco in any form or chewing betel leaves 
shall be strictly avoided in the .stall. Notice 
to this effect shall be prominently displayed 
and enforced. 



fffej q?r isTW T^^xn ^ fjjs^t Sf swiftrsr ^*^ mnv 
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f^^r? # r?«rfiT it ?CT TPT^ ^ 3Tff 3ft tTTS miT?ft ft STmrfoT^ TTTsfV snCT I 

In case of dispute, English version of this standard shall be considered authentic. 



( 1 3Twg^7: 1987 ^ m^ ) 
1 sT^f^^T 1987 ^ 5rT5 ^R^q- Tr^T^t ^ ^9frfsrcT]'T?ir h=^ f^J^^fsrfscT ar^HTT | : 

1 10 

2 15 

3 20 

4 25 

5 30 

6 35 

7 40 

8 45 

9 50 

10 60 

11 65 

12 70 

13 80 

14 90 

15 100 

fl'^/fs*rT<ft m^^ ipT n?T ^ 3r$3ft nm^ sitt t^t nl ^riri % arraR tt ^ fTSTtfi;?! Ppiti arrai 
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